End-Use Quality of CIMMYT-Derive Soft-Kernel Durum Wheat Germplasm I. Grain, Milling, and Soft Wheat Qua Jeffrey D. Boehm, Jr., M. Itria Ibba, Alecia M. Kiszonas, and Craig F. Morris* ABSTRACT Wheat (Triticum spp.) kernel texture is used in part to define US wheat market class because of its importance in end-use quality and use. Durum wheat [Triticum turgidum subsp. durum (Desf.) Husn.] has lower demand and fewer culinary end-uses than bread wheat, partly because of its extremely hard kernel texture, which precludes conventional milling. Recently, a new durum cultivar with soft kernel texture, cv. 'Soft Svevo', was developed by the Ph1b-mediated homoeologous transfer of the Puroindoline genes at the Hardness (Ha) locus from the D genome of common wheat (Triticum aestivum L.). The objective of this research was to evaluate soft kernel durum germplasm developed from crossing Soft Svevo to selected entries of the CIMMYT 44th International Durum Yield Nursery. Forty-six F 2:5 soft durum full and half-sib lines were grown in replicated field plots at two locations. Grain samples were evaluated for grain, milling, and soft wheat end-use quality. Significant differences (p < 0.05) were detected among lines for all traits including kernel hardness [2.0-25.7 hardness index (HI)], flour yield (58.9-65.9 g 100 g Names are necessary to report factuall however, the USDA neither guarantees nor warrants product, and the use of the name by the USDA imp the product to the exclusion of other that may also be 16 Sept. 2016. Accepted 12 Jan. 2017. *Correspon morris@ars.usda.gov). Assigned to Associate Editor
